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VILLAGE VATIKA

— Oyganic Dining —
WHERE CULINARY DELIGHTS AND
EXCEPTIONAL SERVICE AWAIT.




ABOUT US
-

WE BEGAN IN 2013 IN THE VILLAGE DHIKULI. WHICH IS IN RAMNAGAR,
UTTARAKHAND. AND IS PART OF THE JIM CORBETT NATIONAL PARK. WE
THOUGHT IT WOULD BE ONLY APPROPRIATE TO NAME IT "VILLAGE VATIKA
BASED ON ITS ORIGIN. AND SIMPLY BECAUSE WE REALLY ARE SURROUNDED
BY NATURE'S GRANDEUR. LIKE HOW GARDENS ARE WITH LUSH GREEN TREES
AND WATER BODIES.

OUR VISION IS TO PROVIDE A BEST-IN-CLASS EXPERIENCE, WHICH STARTS
WITH THE QUALITY OF OUR SERVICES AND EXTENDS TO THE WAY OUR
SPACES ARE DESIGNED, WHICH ARE SPECIALLY ADAPTED BASED ON THE
FEEDBACK OF OUR EXISTING CUSTOMERS AND THEIR PREFERENCES.

WE BELIEVE THAT GOOD FOOD BRINGS PEOPLE TOGETHER, AND THAT HAS
BEEN OUR GOAL: TO GIVE AN OVERALL ELEVATED EXPERIENCE BY
COMBINING ORGANIC DELICIOUS FOOD WITH A FRIENDLY SERVICE. THIS.
TOGETHER WITH A WARM RECEPTION, REFLECTS OUR PRIMARY CONVICTION
INESTABLISHING A GOURMET VILLAGE WITHIN A VATIKA.

IN 2020. WE COLLABORATED WITH HILL HARVEST TO SOURCE ORGANICALLY
GROWN PRODUCE DIRECTLY FROM THEIR FARMS TO DELIVER THE FINEST
GRADE PESTICIDE FREE PRODUCTS ACROSS ALL OUR MENU ITEMS.

WE ARE A MULTI CUISINE RESTAURANT. WITH MORE THAN THREE HUNDRED
MEAL OFFERINGS INCLUDING A WIDE VARIETY OF SMOOTHIES AND
MOCKTAILS. THAT BEING SAID. WE ARE CONTINUALLY EVOLVING TO IMPROVE
THE OVERALL EXPERIENCE. AS A RESULT. THIS HAS ALLOWED US TO
WELCOME BACK OUR EXISTING CUSTOMERS IN LARGE NUMBERS. AND WE
REALLY HOPE THAT YOU BECOME A PART OF THE SAME FLEET.

BON APPETIT

LET'S CONNECT
ON INSTAGRAM!

WWW.VILLAGEVATIKA.IN
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MENU INDEX

PARTICULARS PAGE NO.

COLD BEVERAGE

ICE TEA

COLD COFFEE

SHAKES

THICK SHAKE

PITCHERS

HOT BEVERAGES
ARATED BEVERAGES
VATIKA SPECIAL
DESSERTS

NOURISH ‘N’ CRUNCH
SOUP

SIDE ORDER

PLATTERS AFFAIRS
ORIENTAL APPETIZERS
TANDOORI TEMPTATIONS
CONTINENTAL APPETIZERS 10
YUMMY ROLL'S ||
ALL TIME FAVOURITE 1l
PASTA 12
WITHOUT ONION GARLIC Specifically prepared for Jains 12
NOODLES & RICE BOWL 13
INDIAN MAIN COURSE VEG 14/15
INDIAN MAIN COURSE NON-VEG (3
SIDES FRAGRANCE OF BIRYANI & RICE 17
REFRESHING CURD 17
INDIAN BREADS 17
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MENU ITEMS | PRICE X

KUMAONI BHUNA GOSHT

TANDOORI TANGDI S79
BUTTER CHICKEN (B/BL) 519/558
VATIKA SPL. CHICKEN PATIALA 543
CHICKEN LABABDAR 543
PAHADI MURG (HOMEMADE CHICKEN CURRY) 543
CHICKEN DRUMS OF HEAVEN 453
MUTTON GILAFI SEEKH KEBAB 443
CHICKEN HARIYALI TIKKA 433
PANEER KHURCHAN 403
PANEER HYDERABADI 4038
PENNE PESTO PASTA (VEG/NON-VEG) 329/409
GREEN CHILLI CHICKEN 403

LEMON GARLIC CHICKEN 409
CHILLI MOMOS (VEG/NON-VEG) 379/433
CRISPY FISH FRY 3639

DESSERTS

DEATH BY CHOCOLATE 243
BROWNIE /BROWNIE WITH ICE CREAM 219/243
HOT GULAB JAMUN (2 PCS) 139

CHOICE OF ICE CREAM (2SCOOP) 83
VANILLA / CHOCOLATE / STRAWBERRY / BUTTER SCOTCH / CHERRY BERRY.

"All Statutory Government Taxes As Applicable
Please inform your server about any food allergies to any specific food ingredient at the time of placing your order.
Our Chef will be glad to assist with Jain style preperation.
Please allow us 25-30 minutes for food preperation and service.
Qutside Food & Beverage Not Allowed”
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NOURISH' N'CRUNCH

MENU ITEMS PRICE
PESTO PASTA SALAD (VEG/NON-VEG) 289/313
BROCCOLI APPLE SALAD 303
CASAR SALAD (VEG/NON-VEG) 259/293
LETTUCE,CROUTONS,OLIVE,SUNDRIED TOMATO,TOSSED
WITH CAESAR DRESSING.
MEXICAN SALAD (VEG/NON-VEG) 259/299

BELL PEPPER, BEANS, CUCUMBER, LETTUCE TOSSED WITH MEXICAN DRESSING.
BROCCOLI, APPLE SLICES, CORN, OLIVE WITH FETA CHEESE.

VATIKA GREEN SALAD
SLICES OF CUCUMBER, BEETROOT, TOMATO, CARROT &
ONION WITH LEMON WEDGES AND CHILL.

FRESH PANEER

CREAM SOUP

CHICKEN 229
MUSHROOM 209
TOMATO 159
BROCCOLI & ALMOND SOUP 208
MANCHOW SOUP (VEG/NON-VEG) 159/198
SWEET CORN SOUP (VEG/NON-VEG) 159/198
HOT & SOUR SOUP (VEG/NON-VEG) 159/199

LEMON CORIANDER SOUP (VEG/NON-VEG) 159/138

“All Statutory Government Taxes As Applicable
Please infarm your server about any food allergies to any specific food ingredient at the time of placing your order.
Our Chef will be glad to assist with Jain style preperation.
Please allow us 25-30 minutes for food preperation and service.
Outside Food & Beverage Not Allowed”
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MENU ITEMS PRICE ’\’

PANEER PAKODA

SPRING ROLL VEG 259

* FRENCH FRIES (REGULAR/FLAVOURED) 189/228

GARLIC BREAD (PLAIN/CHEESE) 159/2238

PEANUT MASALA 193

PEANUT SALTED 159

" PAPAD ROASTED/MASALA-IPC 43/338

VEG MOMO'S (8 PCS) 3

NON VEG MOMD'S (EPCS) 433

PLATTERS AFFAIRS

TANDOORI NON-VEG AFFAIRS 633
NON-VEG PLATTER
CHICKEN TIKKA , CHICKEN MALAI TIKKA, FISH TIKKA TANDOORI CHICKEN, CHICKEN SEEKH

TANDOORI VEG AFFAIRS 589
VEG PLATTER
PANEER TIKKA , PANNER MALAI TIKKA, VEG SEEKH KABAB, MUSHRROM TIKKA, CORN KABAB

NON-VEG. ORIENTAL PLATTER 589
"CHILLI CHICKEN DRY,CHICKEN LOLLIPOP, CHILL! FISH
CHOOSE ANY 1= CHICKEN NOODLE / CHICKEN FRIED RICE"

VEG. ORIENTAL PLATTER 523
MANCHURIAN DRY,CHILLI PANEER,SPRING ROLL
CHOOSE ANY 1- HAKKA NOODLE / FRIED RICE"

“All Statutory Government Taxes As Applicable
Please inform your server about any food allergies to any specific food ingredient at the time of placing your order.
Our Chef will be glad to assist with Jain style preperation.
Please allow us 25-30 minutes for food preperation and service.
Outside Food & Beverage Not Allowed.”
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MENU ITEMS PRICE X

CHICKEN DRUMSTICKS CRISPY FRIED 538

CRISPY HONEY PAPER CHICKEN 443
DEEP FRIED CHICKEN BALLS WOK TOASTED WITH HONEY PEPPER SAUCE

CHICKEN LOLIPOP 443
DEEP FRIED CHICKEN WINGS COOKED WITH SOYA OYSTER SAUCE

FRIED CHICKEN 423
CRUMBED FRIED CHICKEN SERVE WITH TARTAR SAUCE

CHILLI FISH (DRY/GRAVY) 4039/429
DEEP FRIED FISH TOSSED WITH SPICY CHILLI SAUCE, ONION & CAPSICUM

CHILLI CHICKEN (DRY/GRAVY) 419/423
DEEP FRIED CHICKEN TOSSED WITH SPICY CHILLI SAUCE, ONION & CAPSICUM

GARLIC CHICKEN 4038
DEEP FRIED CHICKEN TOSSED WITH HOT GARLIC SAUCE

CHICKEN SALT & PEPPER 403
CHICKEN 65 403

COMBINATION OF 65 INGREDIENTS FRIED SPICY EXOTIC CHICKEN
CHUNKS TOSSED WITH SAUCE, CORIANDER AND SHALLOTS

MANCHURIAN GRAVY (VEG/NON-VEG) 319/389

MANCHURIAN DRY (VEG/NON-VEG) 319/388
DEEP FRIED VEGETABLE DUMPLING TOSSED WITH ONION BELL PEPPER & SOYA SAUCE

CHILLI PANEER (DRY/GRAVY) 369/389
PANEER 65 3639

VEG SALT & PAPER 358
TOASTED' VEGETABLE WITH BELLPEPPER, CRUSHED BLACK PEPPER

CHILLI MUSHROOM (DRY/GRAVY) 328/3338
MUSHROOM TOSSED WITH SPICY CHILLI SAUCE, ONION & CAPSICUM

CRISPY CORN 338
DEEP FRIED CORN TOASTED WITH ONION CAPSICUM

CORN SALT & PAPER 338
DEEP FRIED CORN TOASTED, & TOSSED BELLPEPPER, CRUSHED BLACK PEPPER

CRISPY VEG 328
POTATO (CHILLI/HONEY) 289/309
CORN CHAAT 220




PRICE X

CHICKEN AFGHANI (HALF-4PCS/ FULL-BPCS) 348/639
MIX LIME JUICE, GINGER, GARLIC, CREAM, CARDAMOM, CASHEW,
NUT PASTE, SALT PAPER GRILLED IN TANDOOR

CHICKEN TANDOOR! (HALF-4PCS/FULL-BPCS) 319/538
CHICKEN MARINATED IN SPICES & GRILLED IN A TANDOOR

CHICKEN MALAI TIKKA 443
CREAM MIXED WITH INDIAN HERBS & SPICES, ROLLED OVER SKEWERS
WITH ONION AND THEN COOKED OVER A GRILL OR A TANDOOR

CHICKEN GILAFI SEEKH KEBAB

CHICKEN ACHARI TIKKA
ACHARI CHICKEN TIKKA IS A LIPSMACKING CHICKEN PREPRATION,
MARINATED IN A DELICIOUS HOMEMADE PICKLING SPICE

CHICKEN TIKKA
IT IS TRADITIONALLY SMALL PIECES OF BONELESS CHICKEN AND MARINATED
IN SPICES AND GRILLED IN TANDOOR

PANEER MALAI TIKKA
COTTAGE CHEESE MARINATED WITH CREAM, CASHEWNUT & CHEESE

PANEER ACHARI TIKKA
COTTAGE CHEESE MARINATED WITH INDIAN SPICES, PICKEL & CURD

PANEER TIKKA
MARINATED COTTEGE CHEESE WITH SPICES ROAST IN CHARCOAL TANDOOR

DAHI KE SHOLEY
BREAD, HUNG CURD MIX IN INDIAN SPICES, DEEP FRIED SERVE WITH MINT SAUCE

MUSHROOM TIKKA
MARINATED MUSHROOM WITH SPICES ROAST IN CHARCOAL TANDOOR

"All Statutory Government Taxes As Applicable
Please inform your server about any food allergies to any specific food ingredient at the time of placing your order.
Our Chef will be glad to assist with Jain style preperation.
Please allow us 25-30 minutes for food preperation and service.
QOutside Food & Beverage Not Allowed”




NOORANI SEEKH KABAB
CHICKEN KEEMA, MUTTON KEEMA, INDIAN SPICES

MUTTON SEEKH KABAB
MUTTON KEEMA, CHOPPED GINGER & GARLIC ROAST IN
CHARCOAL TANDOOR

FISH AMRITSARI
FISH MARINATED IN CHILL| PASTE & DEEP-FRIED SERVE WITH MINT SAUCE

CHICKEN SEEKH KABAB
CHICKEN KEEMA, CHOPPED GINGER & GARLIC ROAST IN CHARCOAL TANDOOR

FISH TIKKA

MARIMATED FISH CHUNKS WITH SPICES ROAST IN CHARCOAL TANDOOR

TAWA FISH FRY

MALAI SOYA CHAAP
SOYA CHAAP MARINATED IN CREAM, CASHEWNUT PASTE & CREAM)

MAKKA MALAI SEEKH KABAB
CORN & COTTAGE CHEESE MIXTURE COOKED INTANDOOR SERVE
WITH CREAMY SALAD & MINT SAUCE

SOYA CHAAP
SOYA CHAAP MARINATED IN CURD,CHILLI & INDIAN SPICES)

VEG SEEKH KABAB
MIX VEG MIXTURE, COOKED IN A TANDOOR)

HARA BHARA KABAB

DEEP FRIED MIX VEG PATTY, WITH SPINACH)

“All Statutory Government Taxes As Applicable
Please inform your server about any food allergies to any specific food ingredient at the time of placing your order.
Our Chef will be glad to assist with Jain style preperation.
Please allow us 25-30 minutes for food preperation and service.
Outside Food & Beverage Not Allowed.”
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GRILLED FISH WITH LEMON MUSTARD SAUCE
FISH, FRENCH FRIES SERVED WITH SAUTE VEGETABLES.

GRILLED CHICKEN WITH PERI PERI/BBQ SAUCE
CHICKEN, SAUTE VEG, FRENCH FRIES, TOSSED WITH PERI PERI OR SAUCE.

GRILLED CHICKEN BROWN/MUSHROOM SAUCE
CHICKEN, MIX VEG , FRENCH FRIES, COOKED WITH BROWN OR
MUSHROOM SAUCE.

COTTEGE CHEESE FINGER
PANEER MARINATED & CRISP FRIED SERVED WITH FRIES AND SAUCE.

FISH FINGER
FISH FILLET MARINATED & CRISP FRIED SERVED WITH FRIES AND SAUCE.

VEG MEXICAN SIZZLER 3639
MEXICAN RICE, FRENCH FRIES SERVED WITH SAUTE VEG.

CHILLI CHEESE CIGAR ROLL 359

SAUTEED VEGETABLES 343

ULTIMATE NACHOS (VEG/NON-VEG) 259/293

JUICY LUCY CHICKEN BURGER 233
SPICY FRIED CHICKEN, CHEESE IN A SOFT BUN SERVED WITH FRENCH FRIES.

VATIKA BURGER 219
CRISPY FRIED VEGETABLE PATTY WITH CUCUMBER, TOMATO AND
CHEESE WITH FRENCH FRIES.

"All Statutory Government Taxes As Applicable
Please inform your server about any food allergies to any specific food ingredient at the time of placing your order.
Our Chef will be glad to assist with Jain style preperation.
Please allow us 25-30 minutes for food preperation and service.
Qutside Food & Beverage Not Allowed”

10




s

- [ '\‘. l'ﬂ'{/
&V/UMM 2RO LS

p——

MENU ITEMS PRICE X

MALAI CHICKEN ROLL

CREAMY CHICKEN TIKKA, NAAN ROLL SERVE WITH CREAM & MAYO SAUCE.

CHICKEN TIKKA ROLL
MASALA CHICKEN TIKKA, NAAN ROLL SERVE WITH MINT CHUTNEY.

PANEER TIKKA ROLL

PANEER MALAI TIKKA ROLL
CABBAGE ,CARROT, CAPSICUM WELL MIX TOSSED.

ALL TIME FAVOURITE

HOMEMADE PIZZA

CHICKEN PERI PERI PIZZA
PIZZA SAUCE, ONION, BELL PEPPER, JALAPENO PERI PERI & CHEESE.

CHICKEN TIKKA PIZZA
PIZZA SAUCE, ONION, BELL PEPPER, CHICKEN TIKKA & CHEESE.

TANDOORI PANEER PIZZA
PIZZA SAUCE, ONION, BELL PEPPER, PANEER TIKKA & CHEESE.

FARM DELIGHT PIZZA
PIZZA SAUCE, BELL PEPPER, ONION, BROCCOLI & CHEESE.

CLASSIC MARGHERITA
PIZZA SAUCE & CHEESE.

“All Statutory Government Taxes As Applicable
Please infarm your server about any food allergies to any specific food ingredient at the time of placing your order.
Our Chef will be glad to assist with Jain style preperation.
Please allow us 25-30 minutes for food preperation and service.
Outside Food & Beverage Not Allowed”
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MENU ITEMS

PENNE ARRABIATA RED (VEG/NON-VEG)

PENNE PASTA,RICH RED TOMATO GRAVY WITH VEGGIES AND CHEESE.

PENNE ALFREDO PASTA WHITE (VEG/NON-VEG)

WHITE SAUCE, MIX VEG, CHEESE, TOPPING WITH OLIVES.

MIX SAUCE PASTA (VEG/NON-VEG)
RED & WHITE SAUCE, MIX VEG. CHEESE TOPPING WITH OLIVES.

SPAGHETTI WHITE SAUCE (VEG/NON-VEG)
SPAGHETTI,OLIVE OILWHITE SAUCE,GARLIC,MIXED VEG,OLIVES,
MIX HERBS AND CHEESE.

LASAGNA VEG/CHICKEN

FUSILLI WHITE SAUCE (VEG/NON-VEG)
FUSILLI PASTA RICH RED TOMATO GRAVY WITH VEGGIES AND CHEESE.

SPAGHETTI AGLIO OLIO (VEG/NON-VEBG)
SPAGHETTI,OLIVE OIL,GARLIC,MIXED HERB AND CHEESE.

SPAGHETTI RED SAUCE (VEG/NON-VEG)
SPAGHETTI,OLIVE OIL,RED SAUCE,GARLIC,MIXED VEG,OLIVES,
MIX HERBS AND CHEESE.

FUSILLI RED SAUCE (VEG/NON-VEG)

FUSILLI PASTA,RICH RED TOMATO GRAVY WITH VEGGIES AND CHEESE.

-

PRICE X

329/408

329/403

329/403

359/373

349/379

333/3638

343/363

339/369

329/368

WITHOUT ONION GARLIC

MAKKA MALAI KABAB CORN CHAT
HARA BHARA KABAB POHA MASALA
FRESH PANEER PANEER BHURJI
DAHI KE SHOLEY SHAHI PANEER
PANEER MALAI TIKKA DAL TADKA
PANEER TIKKA MIX VEG
HAKKA NOODLES VEG MALAI KOFTA

PANEER TIKKA ROLL CHEESE CIGAR ROLL

PANEER MALAI ROLL

All Statutory Government Taxes As Applicable
Our Chef will be glad to assist with Jain style preparation.
please inform your server about food for no garlic no onion.

4
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MENU ITEMS PRICE X

HOT GARLIC SAUCE (VEG/NON-VEG) 308/403

AMERICAN CHOP SUEY a7
BOILED CHICKEN SWEET & SOUR GRAVY TOPPING WITH FRIED EGG SERVE
WITH FRIED NOODLES.

HONG KONG FRIED RICE (VEG/NON-VEG) 269/343
RICE COOKED WITH SOYA GINGER & BELLPAPER.

FRIED RICE VEG/CHICKEN 269/3439
RICE COOKED IN ORIENTAL SAUCE & ONION, CAPSICUM.

SPINACH CORN FRIED RICE (VEG/NON-VEG) 269/339

SCHEZWAN RICE (VEG/NON-VEG) 263/338
RICE COOKED IN SCHEZWAN SAUCE AND CHILLIES. VEG / EGG / CHICKEN.

SINGAPURI NOODLES (VEG/NON-VEG) 269/328
BOILED NOODLES TOSSED WITH SPICES & VEGETABLES.

SCHEZWAN NOODLES (VEG/NON-VEG) 273/328

CHILLI GARLIC NOODLES (VEG/NON-VEG) 273/328

HAKKA NOODLES (VEG/NON-VEG) 273/323
BOILED NOODLES TOSSED WITH VINEGAR & VEGETABLES,

VEG CHOP SUEY
SWEET & SOUR VEG GRAVY SERVE WITH FRIED NOODLES.

NOODLES (VEG/NON-VEG) 269/303
BOILED NOODLES TOSSED WITH SOYA SAUCE, VINEGAR & VEGETABLES,

“All Statutory Government Taxes As Applicable
Please infarm your server about any food allergies to any specific food ingredient at the time of placing your order.
Our Chef will be glad to assist with Jain style preperation.
Please allow us 25-30 minutes for food preperation and service.
Outside Food & Beverage Not Allowed”
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PRICE X

SOYA CHAAP MASALA

PREPRATION IN THICK GRAVY MADE UP OF CREAM,TOMATO AND SPICES,

MALAI KOFTA
COTTAGE CHEESE & KHOYA ROLL SERVE WITH CASHEW GRAVY.

DAL TADKA
YELLOW LENTILS SLOWLY COOKED WITH TOMATOS AND ONIONS
WITH A TOUCH OF BUTTER AND INDIAN SPICES.

DUM ALOD KASHMIRI/PUNJABI
WHOLE POTATO COOKED WITH LIGHT SPICES, AND HEALTHY YOGURT AND
TOMATO.

VEG KOFTA PALAK GRAVY
DAL MAKHANI TADKA
NAVRATNA KORMA

FRESH SEASONAL VEGETABLE CUBES OF COTTAGE CHEESE
SIMMERED IN FINISHED OFF WITH A TOUCH OF CREAM.

MIX VEG

VEGETABLES WITH GARLIC & GINGER WITH LIGHT GRAVY & COTTAGE CHEESE.

PINDI CHANA

BOILED CHICKPEA SEMI CURRY WITH INDIAN SPICES.

CORN PALAK
FINE SPINATCH PASTE, BOILED CORN CREAM & BUTTER.

DAL MAKHANI
BLACK LENTILS COOKED OVERNIGHT ON A ROASTING TANDOOR
AND FINISHED WITH CREAM.

VEG KOFTA
VEGETABLE KOFTAS CURRY FRIED MIXED VEGETABLE AND POTATO KOFTAS
SERVED IN A SMOOTH PINCH CURRY.

ALOO GOBHI MASALA 328
STIR FRY POTATO, CAULIFLOWER MIX IN GINGER GARLIC PASTE WITH INDIAN SPICES.

ALOD JEERA 2393
POTATO AND CUMIN SEEDS WELL TOSSED INDIAN SPICES.

"All Statutory Government Taxes As Applicable
Please inform your server about any food allergies to any specific food ingredient at the time of placing your order.
Our Chef will be glad to assist with Jain style preperation.
Please allow us 25-30 minutes for food preperation and service.
Qutside Food & Beverage Not Allowed”
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MENU ITEMS PRICE X

JAMEEN KI TOP

MASALA MUSHROOM
MUSHROOMS COOKED WITH TANGY TOMATO & ONIONS, FINISHED
WITH CORIANDER.

MATAR MUSHROOM
MUSHROOMS COOKED WITH PEAS, ONION AND TOMATO FINISHED
WITH CORIANDER.

PALAK MUSHROOM
MUSHROOM COOKED WITH TANGY TOMATO,ONION AND PALAK PASTE,
FINISHED WITH CORIANDER LEAVES.

HOMEMADE COTTAGE CHEESE
PANEER TIKKA MASALA

PANEER PASANDA
TRIANGLES STUFFED WITH RICH KHOYA MIXTURE, SHALLOW FRIED,
CREAMY TOMATO BASE GRAVY.

PANEER LABABDAR
MUGHLAI STYLE, ONIONS,TOMATO, CASHEW AND SPICES. RICH CREAMY GRAVY.

PANEER DO PYAZA
BABY ONION & COTTAGE CHEESE IN RICH ONION, TOMATO & CASHEW GRAVY.

SHAHI PANEER
PREPRATION IN THICK GRAVY MADE UP OF CREAM,TOMATO AND SPICES.

PANEER BUTTER MASALA
COTTAGE CHEESE CUBES WITH ONION CAPSICUM COOKED IN SAPPHIRE STYLE.

PANEER MAKHANI
PANEER CUBES COOKED INI GRAVY OF TOMATO, CASHEW NUTS,
MILK CREAM AND BUTTER.

KADHAI PANEER
PANEER CAPSICUM,TOMATO, ONION AND TRADITIONAL INDIAN SPICES.

HANDI PANEER
HANDI PANEER IS A DELICIOUS & CREAMY GRAVY COOKED IN HANDI.

PALAK PANEER
PERFECT COMBINATION OF CREAMED SPINACH COOKED WITH FRESH TOMATO,
MILD SPICES AND COTTAGE CHEESE.

PANEER BHURJI

REGIONAL- KUMAUNI DELIGHTS

KUMAONI SHIKAR
MUTTON CURRY WITH GROUND SPICES OF KUMAON.

15




MUTTON SEEKH BHUNA MASALA
CLASSIC TANDOORI MUTTON SEEKH IN EXOTIC SECRET SPICES.

CHICKEN KORMA
MARINATED CHICKEN IN CURD, CASHEW NUT PASTE, MILK & INDIAN SPICES

CHICKEN DO PYAZA

KADHAI CHICKEN
CHICKEN COOKED WITH ONION, TOMATO, GINGER AND SAPPHIRE SECRET SPICES.

CHICKEN KALI MIRCH
CHICKEN SPICES COOKED IN A BLEND OF YOGHURT AND FINISH
WITH A HIND OF PAPER.

HANDI CHICKEN
CHICKEN MARINATED WITH CURD, GINGER GARLIC PASTE, CHILLI POWDER,
GARAM MASALA.

MUTTON RARA
MUTTON WITH KEEMA SPICED UP CARDAMOM YOGURT & WHOLE RED CHILLI.

MUTTON DO PYAZA
MUTTON ROGAN JOSH

KASHMIRI STYLE LAMB CURRY MADE WITH SPICES LIKE FENNEL SEEDS
AND DRY GINGER.

MUTTON CURRY
TRADITIONAL INDIAN GRAVY WITH HOMEMADE TASTE.

CHICKEN RARA
MARINATED CHICKEN WITH KEEMA SPICED UP CARDAMOM, YOGURT
AND WHOLE RED CHILLI.

MURGH MUSALLAM
OVEN ROASTED CHICKEN WITH CHICKEN KEEMA & CREAMY TOMATO GRAVY.

CHICKEN CURRY
CHICKEN PIECES COOKED IN A DELICATE LIGHT SPICES SAUCE.

CHICKEN TIKKA MASALA
BONELESS CHICKEN, GROUND SPICES, ONIONS, TOMATOES, CREAM AND HERBS.

TAWA CHICKEN
ROASTED CHICKEN COOKED IN ONION, GARLIC, INDIAN GRAVY AND SPICES.

FISH CURRY
ROASTED BONELESS FISH COOKED IN A DELICATE LIGHT SPICE GRAVY.

EGG CURRY @2PCS
TRADITION INDIAN GRAVY WITH HOMEMADE TASTE.

16




IDES FRAGRANCE IIIBBIRYANI b RIDE

MENU ITEMS PRICE X

MATKA GHOST DUM BRIYANI (4PCS) 423
MATKA MURGH DUM BIRYANI (4PCS) 398
MATKA DUM VEG. BIRYANI 319
KASHMIRI PULAD 268
PULAD PEAS/VEG 229/249
JEERA/STEAMED 203/138

REFRESHING CURD

KUMAONI RAITA 203
A HILLY CUCUMBER IS CARVED BY TRADITIONAL CULINARY KORANI AND
MIXED WITH HANG CURD & TEMPERD WITH BLACK MUSTARD.

CHOICE OF RAITA 199
MIX VEG/CUCUMBER/BOONDI/PINEAPPLE.

PLAIN CURD 123

INDIAN BREADS

MUTTON KEEMA NAAN WITH GRAVY 338
CHICKEN KEEMA NAAN WITH GRAVY 3es
STUFFED NAAN/STUFFED KULCHA 83
GARLIC NAAN 13
MISSI ROTI 79
NAAN PLAIN/ BUTTER 59
GREEN/RED CHILLI PARATHA 59
PUDINA PARATHA 59
LACCHA PARATHA 59

MADUA KI ROTI 59
ALL TIME FAVOURITE OF KUMAON MADE OF FINGER MILLET RAGI FLOUR BREAD.

TANDOORI ROTI PLAIN/BUTTER 238/38

“All Statutory Government Taxes As Applicable
Please infarm your server about any food allergies to any specific food ingredient at the time of placing your order.
Our Chef will be glad to assist with Jain style preperation.
Please allow us 25-30 minutes for food preperation and service
Outside Food & Beverage Not Allowed”
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MENU ITEMS PRICE X

MOCKTAILS
BERRY IN A HURRY GLASS
BEACH LOVE

STRAWBERRY, PINEAPPLE,CREAM.

KIWI SPLASH

FRESH KIWI,PINEAPPLE,SOUR MIX AND SODA,

MANGO MULE

MANGO PUREE,CUCUMBER AND HONEY,FINISHED WITH GINGER ALE.

FRUIT PUNCH

GRENADINE SYRUP, MIX JUICE VANILLA ICE CREAM.

MINT LEMONADE
LEMON ZEST/CUCUMBER MINT/KIWI MINT WITH MINT LEAVES, BLACK SALT,
SODA AND LEMONADE.

BLUE IN THE SKY
PINEAPPLE JUICE, COCONUT CREAM,VANILLA ICE CREAM, BLUE CURACAO.

ITALIAN SMOOCH
LIME MINT,GINGER,COKE AND ICE.

KIWI MARGARITA

VIRGIN PINA COLADA
COCONUT MILK, PINEAPPLE FRUIT, PINEAPPLE JUICE.

WATERMELCN BEACH
FRESH WATERMELON,MINT & LIME.

STRAWBERRY MARGARITA
BURANSH VIRGIN MOJITD

LIME ,MINT,BURANSH FLOWER JUICE, TOP WITH SODA & ICE.

PASSION FRUIT AND ORANGE COOLER

PASSION FRUIT MIXED WITH CITRUS FLAVOUR.

VIRGIN MOJITO

WATERMELON / CRANBERRY / APPLE / PINEAPPLE / CLASSIC / GREEN APPLE).

BLUE LAGOON

BLUE CURACAQ SYRUP / LEMON JUICE / SODA.

ORANGE SUNRISE
ORANGE WITH GRENADINE, ICE CUBE.

SUNSET PARADISE

ORANGE JUICE,MANGO JUICE,GRENDINE SYRUP & ICE.
SHIKANJI GLASS

MASALA BUTTER MILK GLASS

SWEET LASSI

FRESH LIME WATER

FRESH LIME SODA

FRESH JUICE

MIX FRUIT, APPLE,ORANGE, BEETROOT,MINT, CARROT WITH TOUCH OF
BLACK SALT & FRESH LIME.




MENU ITEMS

ICE LATTE
MINT ICE TEA
PEACH ICE TEA
LEMON ICE TEA
ICE AMERICAND

COLD COFFEE

CHOCO CHIP NUTELA COLD COFFEE
MILK,COFFEE POWDER,CHOCO CHIP,NUTELA.

COLD COFFEE WITH ICE CREAM

MILK, COFFEE POWDER,COFFEE FRAPPE, VANILLA ICE CREAM.

COLD COFFEE PLAIN
MILK, COFFEE POWDER,COFFEE FRAPPE.

ORED SHAKE
CHOCOLATE SHAKE
BUTTERSCOTCH SHAKE
VANILA SHAKE

MANGO SHAKE
STRAWBERRY SHAKE

243

233

213

223
229
223

213
219

THICK SHAKE

OREO NUTELA SHAKE

KITKAT THICK SHAKE

BROWNIE THICK SHAKE

OREO CHOCOLATE THICK SHAKE
DEATH BY CHOCOLATE THICK SHAKE
DARK FANTASY THICK SHAKE

243
249
243
249
243
233

"All Statutory Government Taxes As Applicable

Please inform your server about any food allergies to any specific food ingredient at the time of placing your order.

Our Chef will be glad to assist with Jain style preperation.
Please allow us 25-30 minutes for food preperation and service.
QOutside Food & Beverage Not Allowed”
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MENU ITEMS

SHIKANJI PITCHER
MASALA LEMONADE PITCHER
MOJITO/MARGRITA PITCHER

CLASSIC LIME /PASSION FRUIT/BLUEBERRY,

MASALA BUTTER MILK PITCHER

CURD, MINT, CORIANDER, CUMIN, BLACK SALT.

458
453
453

399

HOT BEVERAGES

MOCHA

AFFOGATO

DOPPIO

HOT CHOCOLATE MILK
CAPPUCCINOD
LATTE

ESPRESSO
AMERICAND
BLACK TEA
MASALA TEA
LEMON GREEN TEA

"RERATED BEVERAGES
SERVE BY GLASS™

RED BULL

PRESERVED JUICE 3@0@ML
MIX FRUIT,ORANGE,MANGO,CRANBERRY.

DIET COKE/PEPSI

SOFT DRINK -30@ML
COKE / THUMS UP / SPRITE.

ICE CUBE BUCKET S@@GM.
PACKAGED DRINKING WATERT LTR.

139
179
159
149
148
139
129
113
S9
59
59

“All Statutory Government Taxes As Applicable

Please infarm your server about any food allergies to any specific food ingredient at the time of placing your order.

Our Chef will be glad to assist with Jain style preperation.
Please allow us 25-30 minutes for food preperation and service.
Outside Food & Beverage Not Allowed”
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